NV
Cuvée Blanc

Colour: Delicate straw hue.

Aroma: Bright citrus lifted by notes of red apple.
Palate: Fragrant florals lifted by crisp bubbles
and a subtle citrus close.

Winemaking

The fruit was harvested in the cool of the night to preserve freshness
and quality. Individual batches were cool-fermented in stainless steel,
with lees stirring to build length and roundness on the palate. The wine
was then blended, stabilised, left on lees, and filtered prior to bottling.

Enjoy with

Grilled lemon-thyme chicken with seasonal greens, crispy halloumi
and roast vegetable medley, or garlic-butter prawns with a fresh citrus
salad.

Vintage: ———— NV Alc/Vol:
Region: ———  South Eastern Australia pH:
Cellaring: ——— Bestenjoyed young  Acidity:




